
12. November – 23. December

4 COURSE CHRISTMAS MENU
4 courses, served individually for the whole table 425,-

VITELLO TONNATO – veal, tuna, capers, piment

-

MEZZE RIGATONI – salsiccia, zucchini, friggitelli, parmesan (G)(L)

-

DUCK BREAST – cannellini beans, cime di rapa & truffle sauce
SALAD – figs, apples & vinaigrette

-

VANILLA SEMIFREDDO – amaretto, chocolate, cherries (L)(N)

WINE PAIRING 3 GLASSES - 300
INCL. FILTERED WATER

SHARING CHRISTMAS MENU
11 dishes, served family-style for the whole table 595,- 

RULIANO HAM – 24-month dry-aged ham from Parma, home-pickled vegetables
ARANCINI – truffle, mozzarella, truffle mayonnaise (G)(L)

CROSTINI – duck liver mousse, quince (G)(L)

-

SMOKED SALMON – stracciatella cheese, grapes, pistachio (L)(N)
BEEF TARTARE – parmesan, truffle mayonnaise, crispy potatoes (L)

CRAB SALAD – blood grapefruit, fennel, dill

-

RAVIOLI – filled with bacala, browned butter, pumpkin, tarragon (G)(L)
MAFALDINE – osso buco ragout, taggiasca olives, parmesan (G)(L)

-

DUCK BREAST – cannellini beans, cime di rape, truffle sauce (L)
SALAD – figs, apples, vinaigrette

-

VANILLA SEMIFREDDO – amaretto, chocolate, cherries (L)(N)

WINE PAIRING 4 GLASSES - 400
INCL. FILTERED WATER


